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Vision

To be a recognized 
provider of quality and 

value-added: meat, 
protein and their 

byproducts.

Mission
FMIB is committed to providing slaughtering 
service in facilities that are internationally 
benchmarked for safety, hygiene and 
quality. FMIB will respond to the needs of 
diverse markets through humane practises, 
technological efficiency and adding value to 
meat and products.

In doing so, FMIB believes in continuous 
business success and growth built upon 
customer satisfaction, high ethical standards 
good business practices and concern for the 
welfare of our employees. We are committed 
to fulfilling our responsibility to the 
Government, the environment, our suppliers 
and the community in which we operate.
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Values

Customer Focus
Team Work

Honesty
Accountability

Result Oriented
Compliance with 

Relevant Meat 
Standards

Innovation

Statutory Function
The Fiji Meat Industry Board was established 
in 1976 under the Meat Act Cap 237 of 1970. 
In September 2005, the Fiji Meat Industry 
Board was designated a Commercial Statutory 
Authority (CSA).

The function of the Fiji Meat Industry Board 
is to:
•	 Construct and operate public slaughtering 

facilities.
•	 Take steps deemed desirable for the 

protection, preservation and expansion of 
the meat industry in Fiji.

•	 Borrow funds as and when required to 
effectively discharge its function.

•	 Purchase, trade or deal in livestock, meat 
and its byproducts.
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Chairman’s Report
Fiji Meat Industry Board (FMIB) serves an important 
core function for Fiji - we operate public slaughtering 
facilities in a safe and hygienic manner. This plays a vital 
role in ensuring that Fijian families are provided meat 
that is safe for consumption.

The Meat Act Cap 237 mandates us to protect and 
preserve the Meat Industry in Fiji, a function that we do 
not take lightly.

2015 was an exciting year for FMIB, as our targeted 
strategies continue to evolve, and the positive impact of 
our long-term strategy is realised. Indeed, our results 
show that we have exceeded our targets, even whilst 
operating amidst economic challenges.

Our major challenges are:

•	 The continued decline in livestock numbers, which 
is beyond our control but still directly affects our 
income. FMIB does not slaughter to full capacity due 
to this.

•	 Our abattoir buildings and equipment are old and 
needs investment either by Government or by private 
investors. This will enable new technology and 
efficiency.

•	 The review of the Meat Act has been an outstanding 
issue with the Ministry of Agriculture for some 
time. The Act is old and does not address the 
current issues faced by the Meat Industry. 

The Board recorded the following key results: 
A net profit of $24,152
Total income of $3,487,415

FMIB also has a social obligation to Fijians hence it 
also provides a market for small holder farmers and 
provides  them premium prices so that these farmers are 
encouraged to produce more. 

We are also working very closely with the Ministry of 
Agriculture, Ministry of Economy and Ministry of Public 
Enterprises to have our Abattoir and Rendering Plant 
upgraded.

The Board also promotes good governance in our daily 

operations which is reflected in the number of key 
internal policies introduced over the years in line with 
industry best practices. Despite various hardships, the 
Board fulfilled core responsibilities whilst also continuing 
with the efficient operation of the Meat Industry.

Thank you.

Timothy Brown
Fiji Meat Industry Board Chairman
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CEO’s Report
Based on our “Target Performance Improvement” 
program analyzing the slaughtering and rendering process 
chain, we determine high impact areas of productivity. 
This has led to an improvement in productivity and 
production in specific areas, such as the processing of 
meat and fish meal.

The Board continues to encounter challenges with 
increasing processing costs. In addition to this, the 
slaughter fee has not been reviewed since 2006. However, 
we still manage our resources well to ensure continued 
profitability and sustainability.

1.0 SLAUGHTERING
Our commitment to quality, and to provide hygienic 
slaughtering for the public in compliance with the Meat 
Industry Act 1970 is paramount.
All livestock slaughter has been carried out in the presence 
of Government Meat Inspectors and our own Quality 
Assurance Officers. Government Meat Inspectors provide 
meat inspection services and also weighting of carcasses. 
This ensures that the meat is free from contamination, 
hygienic, and ultimately safe for our consumers. 

FMIB practices humane slaughtering in compliance 
with the Animal Welfare Act with the use of captive bolt 
stunning for ruminants and electrical stunning for pigs.

1.1 TOTAL SLAUGHTER
Pigs will continue to be the major and growing commodity 
because of their ability to reproduce. A total of 16,181 
pigs were slaughtered, an increase of 973 from 2014. Pigs 
also continue to form the bulk of our slaughter numbers, 
this year accounting for 63.99% of our total slaughter 
numbers.

It is important to note that this does not translate directly 
to carcass weight. Despite the high number of pigs 
being slaughtered, pork weight is only 32.28% of the 
total weight of carcasses. In contrast, there were 8,471 
cattle slaughtered which represents only 33.50% of the 
total slaughter numbers. However, the beef volume is 
a majority 67.46% of the total weight of carcasses. The 
proportion of goats slaughtered has increased to 2.38% 
compared to 2014. Total Sheep and Calves slaughter 

number is insignificant, representing less than 1% of total 
slaughter numbers.

Figure 1: Slaughter Proportion by Species & Number

Table 1: FMIB Slaughter Numbers and Weight 2015

2.0 CATTLE
The total number of cattle slaughtered exceeded 2014 
numbers by 11.62%. A total of 8471 were slaughtered 
compared to 7589 in 2014. Total carcass weight has 
increased by 9.84%.

We are anticipating slaughter numbers to increase in the 
next few years after highlighting the need to increase 
cattle slaughter numbers with the Ministry of Agriculture. 

As part of our incentivisation initiatives, we are 
continually working with several stakeholders to 
encourage beef farming as a business - providing access 
to long term leases, low-interest rate on borrowed capital, 
improved genetics and accessibility to fencing material in 
conjunction with them.

The Board has also assisted the Ministry of Agriculture 
with the slaughtering of tuberculosis infected cattle to 

Species Nos Weight (t) % Nos % Weight
Cattle 8471 2042 33.50 67.46 
Pig 16181 977 63.99 32.28 
Sheep 33     0.39 0.13  0.01 
Goat 603 7.56 2.38 0.25 
TOTAL 25288 3026.95 100.00 100.00 
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prevent the disease from spreading to other cattle and 
human beings. Animals that have tested positive are not 
allowed to be sold. 

The Board still offers slaughtering services to the Muslim 
community during the festival of Gurbani in Month with 
35 cattle slaughtered this year. This benefits the Board not 
only in terms of slaughter fees, but also contributes to the 
production of other peripheral products like hides and 
meat meal.

Table: 2 Cattle Slaughter Numbers and Weight.

Figure 2 Cattle Slaughter Data 2000 - 2015

2.1 MAGITI TRADE

The Board invested more than $115,000 on the Magiti 
facilities, a new office and the two Chillers in compliance 
with the Fiji Food Safety Act 2009. The new Magiti facilities 
not only improved the image of the company it will also 
reduce the electricity consumption by 30% compared to 
the usage of Reefer Containers that were used for meat 
storage. The Board provides a “Magiti” market for the 
public who require buying whole carcasses especially 
for the “Itaukei” traditional and social obligations where 
meat is presented.

Consumers are more health conscious and would prefer 
dressed carcasses that are hygienically slaughtered and 
inspected by Meat Inspectors than those slaughtered 
at the “backyard”. There are also varieties of products 
available such as primal beef cuts, pork pieces, and tray 
pack.

The “Magiti’’ market also provides a readily available 
market for smallholder farms who are not able to sell the 

Year Nos Weight (t)
2000 10779 2576
2001 10889 2740
2002 10628 2346
2003 8672 2223
2004 8627 2172
2005 8432 2130
2006 8494 2126
2007 7575 1908
2008 7541 1880
2009 6668 1680
2010 7223 1858
2011 7121 1942
2012 7174 1833
2013 7160 1849
2014 7589 1859
2015 8471 2042
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farm gate to other butchers. Butchers that sell pork have 
their own piggeries and will not buy from small holders. 
These butchers are very particular with the quality of pork 
and would prefer carcasses weighing more than 60kg and 
lean meat for the processing of bacon and ham.

A total of 376 cattle were slaughtered compared to 401 
slaughtered in 2014 which declined by 6.23%. The decline 
was due to the butcher engaging their own “middleman” 
to avoid paying VAT.

The Board offers competitive buying prices to encourage 
farmers to produce more and improve the quality of beef 
with market preference for lean and tender meat.

3.0 PIGS

Total number of pigs slaughtered increased by 6.40% with 
16,181 slaughtered compared with 15,208 slaughtered 
in 2014. A total of  977 tons was produced this year 
compared to 887 tons produced in 2014.

Figure 5: Pig Slaughter Numbers and Weight 2000 - 2015

Table 5: Pig Slaughter Data 2000 - 2015
3.1 PIG MAGITI TRADE

The number of pigs slaughtered for Magiti was 1761. 
The buying price offered by FMIB for Magiti pigs are 
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quite competitive, an incentive for farmers to increase 

production. This will encourage farmers to raise fast 
growing exotic pig breeds with dress weight 35kg to 50kg.

4.0 GOAT

Total number of goats increased to 603 compared to 
538 slaughtered in 2014. Total goat meat produced also 
increased to 7.56 tons compared to 6.59 tons produced 
in 2014.
Figure 6: Goat Slaughter Data 2000 - 2015

Table 7: Goat Slaughter Numbers and Weight
5.0 SHEEP
There were only 33 sheep slaughtered in 2015 compared 
to 64 slaughtered in the previous year. The decline was 
due to strict restrictions placed on the slaughter of female 
sheep.

There is a high demand for local mutton which is 
considered premium quality due to its low fat content as 
compared to imported mutton. Despite the introduction 
of the breeders to the farmers in the early 1980’s sheep 
population is still low due to worm infestations, poor 
husbandry and theft.
Figure 7: Sheep Slaughter Data 2000 - 2015

Table 8: Sheep Slaughter Numbers and Weight

6.0 RENDERING

This Rendering Section produced more than 647 tons of 
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2000 1373 15.3
2001 1458 17
2002 1288 14.7
2003 1113 13.2
2004 1341 15.5
2005 1458 17
2006 1254 14.6
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2008 1283 13.83
2009 946 11.28
2010 1129 12.63
2011 1129 12.32
2012 293 3.3
2013 169 1.92
2014 538 6.6
2015 603 7.56

Year Nos Weight (t)
2000 5 0.09
2001 3 0.06
2002 20 0.32
2003 28 0.37
2004 107 1.12
2005 158 1.71
2006 85 0.89
2007 99 1.03
2008 111 1.23
2009 57 0.65
2010 167 1.98
2011 177 2.82
2012 27 0.41
2013 50 0.61
2014 64 0.91
2015 33 0.39
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Meat Meal and Fish Meal. This is the highest ever produced 
since the establishment of the Abattoirs. This was only 
achieved through the dedication and the commitment 
of employees who worked tirelessly operating the 
Rendering on the three shift operations. The result shows 
well-coordinated work between the three fish processing 
companies (Tossa, Tri Pacific, Golden Ocean) and FMIB 
ensuring that all fish waste are processed.

FMIB needs to process fish waste to sustain its rendering 
operations profitably and to provide extra days of work 
for its employees.

On the other hand, it assists pig farmers who supply FMIB 
for a much quicker turnover as it boosts the pig’s growth 
rate. Meat Meal and Fish Meal are excellent sources of 
protein and average crude protein level of 48% and 65% 
respectively.

7.0 HIDE PRODUCTION
The hide quality has improved with minimal damages 
incurred during skinning. A total of 10,520 hides were 
salted compared to 7,473 in 2014, which is an increase of 
40.77%. This was primarily exported to Australia.

8.0 LIVESTOCK UNIT

The Livestock unit focuses more on cattle raised in its 
farm, carrying out husbandry practices such as drenching, 
dehorning and castration. The unit also liaises with 
livestock farmers who want to sell their livestock to the 
Abattoir to ensure consistency in the supply of livestock 
to the Abattoir.
Pregnant and underweight cattle are bought on live 
weight basis and kept at Nasinu Abattoir until calving or 
when they reach the required weight for slaughter.

9.0 QUALITY ASSURANCE

The Quality Assurance Team ensures that the meat is 
safe for human consumption by demonstrating its ability 
to control food safety hazards. The team also handles 
customer complaints, queries and customer feedback. It 
also establishes, documents and maintains procedures 
to ensure that quality records are used to demonstrate 
achievement of the required quality system. A lot of 
monitoring work is done on chiller temperature and 
carcass condition which all contribute to the quality of 
the finished product.

Slaughtering, delivery and cleaning procedures were 
closely monitored with data collated and analyzed for 
Audit purposes and general data for FMIB.

9.1 COMPLIANCE

Deliveries for both beef and pork carcasses are compliant 
with Food Safety Act 2009 with carcass temperature 
from the Abattoir maintained right to the doorstep of the 
butchers.

The Board and the Ministry of Agriculture continue to 
monitor and impose a strict ban on slaughtering of female 
cattle. Only female cattle that are unsuitable for breeding 
are slaughtered with approval from the Ministry.

FMIB continues to slaughter brucellosis and tuberculosis 
infected cattle strictly following standard operating 
procedures to ensure the health and safety of workers.

There has been very little improvement carried out on the 
Abattoir since its establishment in the early 1970’s even 
though there are now new legislations and requirements 
on food handling, security and hygiene.

This has adversely affected the Board’s ability to enter 
and penetrate new markets like the tourism industry and 
large restaurants. The demand for  high quality beef is 
being met by importation from overseas producers.

FMIB is also looking at improving critical areas such as 
Chillers, Delivery Trucks and the Hot Water System.

10.0 FINANCIAL PERFORMANCE

FMIB earned a total of $3,487,415 in 2015 compared to 
$3,208,480 in 2014. The reason for the increase was due 
to the increase in revenue from our abattoir operations.

The total operating expenditure for 2015 was $3,384,659 
compared to $3,336,835 in 2014. The increase in expenses 
was due to an increase in staff numbers by 14 for 2015. The 
operating profit for  the year 2015 was $24,152 compared 
to $109,371 in 2014.

10.1 FINANCIAL POSITION

The current assets of FMIB totaled $887,816 in 2015 and  
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non current assets were $2,049,228. Total assets as at 31st 
December 2015 were $2,937,044. The current liability 
in 2015 was $417,400 and non current liability was 
$1,259,186. This long term liability is the loan taken from 
FDB in 2004 for Tannery. Total equity for FMIB stood at 
$1,260,458 in 2015, which shows positive signs of growth.

11. HUMAN RESOURCES

Manpower
The total workforce at the end of December 2015 was 95 
which included a pool of 15 casual workers. FMIB lost 
fifteen (15) staff through resignations. There were 5
recruitment and selection drives carried out during the 
year. The position of Vuda Manager was recruited early in 
the year as the vacant position of Suva Abattoir Manager 
was filled through the transfer of existing Vuda Manager.
Training
There were 7 training and development programs 
attended by various staff during the year. This included 
in-house trainings on Standard Operating Procedures of 
slaughter floors and HR induction.

Industrial Relations
There was one case registered at Mediation Services early 
in the year and after two sessions it was referred to the 
Tribunal. The said employee withdrew his case from the
Tribunal and the matter was closed.

Performance Management System and Job Evaluation
The Board received an approval for the payout of staff 
bonus for year 2013 in May and bonus payouts were made 
accordingly. The PMS is implemented across the board 
and Management carries out its continuous monitoring 
and assessments as per the criteria.
The implementation of the Job evaluation report awaits 
approval of slaughter fee which will fund the process.
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AUDITOR GENERAL’S REPORT
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DIRECTORS

Timothy Brown - Chairman
Sevuloni Debalevu

Simon Cole
Martin Compain
Elizabeth Talica

PS Ministry of Agriculture
PS Ministry of Public Enterprises

PS Ministry of Health
PS Ministry of Finance

BANK

ANZ Bank
GPO Box 179, Suva

25 Victoria Parade, Suva

AUDITOR

Auditor General of Fiji
8th Floor, Ratu Sukuna House,

Suva

LAWYER

O’Driscoll Lawyers
22 Carnavon Street, Suva

REGISTERED OFFICE

PO BOX 8070A, Nakasi
Adi Lady Davila Road, 

9 1/2 Miles,
Nasinu
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VUDA ABATTOIR
Vuda Point Road, Vuda
Phone: +679 6660249
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MAGITI SALES
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FMIB


